
 

Zé C af é |  398  E.  52  St.   

212 .7 58.1 944  
 

 

WI N TER 2 0 1 0  

P r i x - F i x e  L U N C H  

M o n d a y  -  F r i d a y  

1 1 A M  -  3 P M  

$ 2 4 . 0 7  
APPETIZERS  

Daily Soup 
 

e 
 

Ze Farm Panzanella, 
Oven Dried Tomatoes, Olives, 

Sourdough, Shaved Red onion, 
Buffalo Mozzarella, Aged Balsamic 

 

e 
 

Duck Confit Rugala, 
Goat Cheese, Dried Fruit, 

Horseradish Yogurt 
 
 

ENTREES 
Market Select Pasta 

 

e 
 

Organic Chicken Pot Pie, 
Baby Vegetables 

 

e 
 

Poached Atlantic Salmon, 
Braised Swiss Chard, Three Bean 

Cassoulet 
 
 

DESSERT 
Choice of Morning made Pies of the Day 

A La Mode 
 

| Chef: Jonathan Romans | 

| Pastry Chef: Antoinette Noonan | 
 

Additional food Items, beverages, tax and 
gratuities are not included. 

20% Gratuity will be added to parties 5 or more 
  

 

Zé C af é |  398  E.  52  St.   

212 .7 58.1 944  
 

 

WI N TER 2 0 1 0  

P r i x - F i x e  D I N N E R  

M o n d a y  -  F r i d a y  

S u n d a y  

5 : 3 0 p m  -  1 0 P m  

$ 3 5  

APPETIZERS  
Daily Soup 

 

e 
 

Ze Farm Panzanella, 
Oven Dried Tomatoes, Olives, 

Sourdough, Shaved Red onion, 
Buffalo Mozzarella, Aged Balsamic 

 

e 
 

Beef Carpaccio, 
Shaved Bra Duro, Crisped Capers, 

Violet Mustard, Buttered Toast Points 

 
ENTREES 

Market Select Pasta 
 

e 
 

Poached Atlantic Salmon, 
Braised Swiss Chard, Three Bean 

Cassoulet 
 

e 
 

Zinfandel Braised Short Rib, 
Chanterelles, Confit Fennel, Red onion 

 
DESSERT 

Choice of Morning made Pies of the Day 
A La Mode 

 
| Chef: Jonathan Romans | 

| Pastry Chef: Antoinette Noonan | 
 

Additional food Items, beverages, tax and 
gratuities are not included. 

20% Gratuity will be added to parties 5 or more 
 


